
 

MENU 

 

GRILLED SOURDOUGH WITH GARLIC BUTTER 3.00 

THE BEST OLIVES 3.00 

PANZANELLA 5.50 

SMOKED CHICKEN, SPECK AND KHOLRABI SLIDER 6.00 

FRIED QUEEN SCALLOPS AND SAMPHIRE WITH CURRY SPICES 7.00 

SHELL ON PRAWNS WITH MAYONAISSE 6.00HP/10.00P 

 

ROTISSERIE CHICKEN WITH STUFFING AND JUICES HALF 9.00/ WHOLE 18.00 

10OZ SIRLOIN STEAK WITH PEPPERCORN SAUCE 16.00 

LAMB BREAST SHEPHERDS PIE 10.00 

PORK TOMAHAWK CHOP WITH STEWED PEPPERS AND CAPERS 12.00 

PLAICE FILLET WITH FENNEL, BROWN SHRIMP AND DILL 13.00 

ROTISSERIE AUBERGINE WITH TOMATO AND SMOKED BEVISTAN CHEESE 9.00 

CHICKEN SALT CHIPS 2.50 

TOMATO AND BASIL SALAD 3.00 

GARDEN BEANS AND TARRAGON 3.00 

NEW POTATOES WITH BUTTER AND PARSLEY 2.50 

 

BUTTERMILK PUDDING WITH NECTARINE AND RASPBERRIES 5.50 

ENGLISH STRAWBERRIES WITH LEMON VERBENA AND EWE’S MILK ICE CREAM 6.00 

MACADAMIA, CHOCOLATE AND SALTED CARAMEL MOUSSE 6.00 

AFFOGATO 4.00 

WILLEN ICE CREAM 2.50 PER SCOOP 

(CHOCOLATE SORBET, BANANA, SIMPLE DAIRY, RUM AND RAISIN, THE GUEST) 


